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governmental food agencies worldwide. As noted in the book, a very surprising development is that an important group within the organic industry in Europe now agrees with this assessment. Consequently the European Ecropolis project will concentrate research on another attribute of organic food: taste. It seems clear that much of the appeal of organic food, especially when purchased at farmers' markets, is its freshness. More research needs to be conducted on this issue since freshness is an important attribute for the food shopper.
This book by Professor Blair is a very valuable analysis of how organic food production affects food quality, and the conclusions and suggestions should be of great interest to all sectors of the food industry, including researchers and producers. Hopefully the book will also benefit consumers by encouraging the media and the food industry to present a more accurate picture of the relative quality of conventional and organic foods.
